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Abstract: For firms functioning in the competitive and quickly-paced food market, effective inventory management is essential. 

This abstract outline the salient features of Domino's inventory management system, demonstrating its strategy for increasing 

operational effectiveness, lowering waste, and optimizing inventory levels. 

Domino's inventory management method is based on precise forecasting, ongoing observation, and efficient logistics. Domino's 

makes sure that its franchisees maintain ideal supply levels while minimizing excess inventory and stockouts by utilizing cutting-

edge technologies and data-driven decision-making. 

The key elements of Domino's inventory management system are examined in the abstract, including methods for demand 

forecasting, inventory control, and supplier cooperation. It explains the company's focus on utilizing technology, such as 

integrated ordering systems and inventory management software, to increase visibility, automate procedures, and improve 

inventory accuracy. The summary also highlights Domino's initiatives to cut waste through efficient supply chain procedures, 

optimized routing and delivery, and smart perishable inventory management. It highlights the business' dedication to 

environmental protection and sustainability. 

Overall, Domino's inventory management abstract highlights the significance of effective inventory control in the food industry 

and how Domino's has developed ways to successfully optimize inventory levels, save costs, increase customer happiness, and 

ultimately drive corporate growth. 

 

I. INTRODUCTION 

A. Dominos Control Over Inventory 

Domino's is a worldwide network of pizza restaurants in the United States that was established in 1960. In 2017, Domino's has more 

than 13,000 outlets and operated in more than 85 countries. The three main operating segments for Domino are local stores, supply 

chains, and international franchises (Chopra, 2015).  

The majority of Domino's menu is made up of pizza items in various sizes and dough types. Worldwide, there were allegedly 5,000 

Domino's franchise restaurants.  

The supply chain division in America is in charge of 18 local food manufacturing and supply chain facilities. Domino also has 

facilities for creating crusts, processing veggies, and supplying equipment and supplies to its retail outlets. The Dominos locations are 

frequently located in cramped spaces, giving customers only a tiny amount of space to wait in. a constrained-space kitchen, tools like 

a refrigerator for dough storage, a compact staff bathroom and a compact manager's office. At Domino's, making pizza is a rather 

involved procedure.  

When a consumer places a pizza order, the customer care representative inputs the details into the system and the order is shown on 

the system screen. The dough is prepared by one chef, who then gets the oven, chops it, and boxes it. The cake is either delivered to 

the customer by the delivery driver or presented to the customer who is waiting for it in the waiting area. Jubilant FoodWorks Limited 

is the Domino's Pizza Master Franchisee in India, Bangladesh, Sri Lanka, and has the exclusive right to own and operate Domino's 

Pizza restaurants in these nations. 

 

B. Problem Description 

Due to Domino's constant and timely delivery of high-quality pizzas at affordable pricing, customers have a favorable opinion of the 

company (Smith, 2021). When it comes to handling the logistics of employing fresh ingredients in its goods, the business has 

internal difficulties (Jones, 2022). In order to improve overall logistics performance, Domino's must prioritize identifying areas of 

weakness in its logistics process and putting up workable alternatives (Brown, 2020) 
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C. Proposed Solution 

All businesses, especially large restaurant chains like Domino's, depend on effective inventory control to be profitable. Restaurants' 

main source of working capital is inventory, which influences how money and commodities move across the business (Smith, 2019). 

By implementing predictive inventory management, Domino's is able to meet the constantly shifting needs of its customers while 

lowering costs and increasing profits (Jones, 2020). By releasing working capital for other uses, maintaining an ideal inventory level 

gives the business the flexibility to take advantage of opportunities that need a lot of cash (Brown, 2018). In terms of its supply chain 

system, Domino's encounters a few difficulties. The low number of distribution centers (DC) points may result in delays and 

jeopardize the freshness of ingredients and produce with only 18 DC points for moving fresh ingredients to different locations 

throughout the world (Johnson, 2021). Preservatives are added to components to increase shelf life; however, this affects the freshness 

of the finished product, raising questions about the potential health effects of preservatives among certain consumers (White, 2019). 

Furthermore, Domino's ERP system still struggles to estimate pizza demand effectively, which occasionally results in high-demand 

conditions where all ingredients are used up and shortages occur (Miller, 2022). In the face of intense competition, Domino's must 

establish a robust management system to thrive in the market (Taylor, 2020). Maximizing the effectiveness and efficiency of the 

supply chain process, with top management assuming primary responsibility for delivering high-quality pizzas, becomes a crucial 

area where Domino's needs to exert more effort (Adams, 2019). 

 

II. ANALYSIS 

Planning, Executing, and Control are the three key divisions that must be made in management for Domino's supply chain 

management to be effective and successful. Demand forecasting and order volume are decided during the planning stage. The 

executing phase entails duties including receiving inventory, storing goods, and sending inventory out. The phase of control and 

monitoring makes sure that items arrive, are safely kept, and leave on time. However, Domino's is currently dealing with a number 

of difficulties in all three stages. Through investigation, it became clear that Domino's has trouble planning, as seen by significant 

differences between forecasted and real demand. Incorrect inventory storage practices and a lack of supplier enforcement also 

contribute to an increase in damaged stock. Employee performance is inconsistent due to inaccurate order and demand forecasting 

techniques, a lack of standard operating procedures, and both. These difficulties have a big influence on Domino's supply chain. 

Two operational management technologies are suggested for Domino's to deal with these problems. First off, using a scientific way 

to estimate demand, such the moving average method, can increase planning accuracy. Furthermore, putting in place a computerized 

requirement planning system may guarantee that the right inventory levels are computed. The adoption of a Standard Operating 

Procedure (SOP) system is advised to create uniform corporate processes and address irregularities in staff performance. 

In conclusion, Domino's can increase demand forecasting accuracy, optimize inventory levels, and maintain consistent performance 

throughout the supply chain by utilizing these operational management tools. 

 

A. My Analysis 

 

 

Responses to 

the question 

wastage 

management. 

 30-minute 

delivery? 

 pricing of 

the pizzas? 

1 16 0 16 

2 1 16 32 

3 32 16 16 

4 31 16 31 

5 32 80 32 

 112 128 127 

Stratification rating for the said question 

 

In order to analyse the success of Domino's inventory control procedures, I will look into the customer evaluations of the company's 

inventory management. Any organization's success depends on effective inventory management, but in a fast-moving, fiercely 

competitive sector like the food market, this position is even more vital. In order to evaluate the effectiveness of Domino's inventory 

management and pinpoint areas for development, it is essential to comprehend customer perspectives and experiences. 
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We hope to gain insightful information on the degree of satisfaction with, issues with, and recommendations relating to Domino's 

inventory management procedures by examining a wide range of customer reviews. These testimonials give us a current picture of 

how clients view our inventory control procedures and how it affects their whole experience. We can acquire a complete grasp of 

Domino's present inventory management practises and pinpoint potential areas for improvement by looking at the strengths and 

flaws mentioned in these reports. The management of Domino's will receive insightful feedback from this study, allowing them to 

make wise choices and put plans into action that will further optimise their inventory management procedures. 

We can learn a lot about how well Domino's inventory management system works and how it affects customer satisfaction by taking 

into account the experiences and viewpoints that consumers have shared. To learn more about Domino's inventory management 

procedures and how they affect customer experiences, let's now examine some customer feedback. 

 
Fig.1 

 

 Interpretation: When customer feedback are analysed, valuable information about Domino's inventory management practises 

that prevent food waste and spoiling is revealed. 29% of the evaluations in total that were analysed had perfect 5-star ratings 

from consumers, demonstrating a high degree of satisfaction with Domino's efforts to reduce food waste and spoilage. This 

encouraging feedback implies that a sizable proportion of customers recognise and value the steps Domino's has done in their 

inventory management procedures. 

 

Additionally, 28% of customers provided ratings of 4 or 3, suggesting a moderate level of satisfaction. Despite the fact that these 

ratings are significantly below the 5-star range, they nonetheless show that a sizable portion of customers think Domino's inventory 

management procedures are effective in lowering food loss and waste 

It's interesting to see that just 1% of the reviews specifically mention the measures Domino's has made to minimise food loss and 

spoiling in its inventory management processes. This means that just a tiny percentage of consumers particularly bring up this 

element, which may imply that Domino's has to communicate and emphasise their efforts in this area to customers more 

prominently. 

Overall, it can be concluded that Domino's efforts to reduce food loss and spoiling through their inventory management operations 

are viewed favourably by consumers based on ratings and the scant criticism regarding such procedures. 

 
Fig2 
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 Interpretation: The bar graph's interpretation of the customer evaluations for the pizza's quality following a 30-minute delivery 

offers insightful information about how satisfied customers are. The distribution of ratings on a scale of 1 to 5 stars is depicted 

in the graph. 

 

After a 30-minute delivery, 63% of all customers have awarded the pizza a perfect 5-star rating for taste and quality. This 

demonstrates a high level of customer satisfaction since they continue to think highly of the pizza long after it has been delivered. 

This high proportion of 5-star reviews indicates that Domino's consistently satisfies or surpasses consumers' expectations for the 

calibre of the pizza, even when it is delivered inside the allotted 30-minute window. 

Additionally, 13% of customers have rated the pizza with 4 In addition, 13% of consumers gave the pizza a rating of 4 stars, 

indicating a favourable impression of the quality following the 30-minute delivery. Although somewhat below the 5-star range, 

these ratings nonetheless show a high level of customer satisfaction and show that a sizeable proportion of them are very happy with 

the pizza's quality within the allotted time frame. 

12% of users gave reviews with a star rating of 3 or 2. After the 30-minute delivery, these ratings imply a moderate level of 

satisfaction with the pizza's quality. It's crucial to remember that the majority of customers still gave the pizza positive reviews, even 

though the ratings weren't as high as the 5-star and 4-star categories. 

After a 30-minute delivery, the bar graph generally shows a perception of the pizza's quality that is primarily favourable. The large 

percentage of 5-star reviews (63%) demonstrates a high degree of consumer satisfaction. A further indication that Domino's 

generally upholds a respectable standard of pizza quality even while sticking to the 30-minute delivery deadline is the combination 

of 4-star ratings (13%) and the moderate ratings of 3 and 2 stars (12%). 

After the 30-minute delivery, additional feedback and analysis may offer new perspectives on particular facets of the pizza's quality. 

It is vital to keep in mind that customer ratings and perceptions can differ. 

 
Fig3 

 

 Interpretation: Based on a scale of 1 to 5, the bar graph depicts the degree of consumer satisfaction with Domino's pizza 

pricing. The distribution of customer evaluations and their opinions on the cost of pizza are shown in the graph. 

 

32 customers have given a 5-star rating out of a total of 127 answers, suggesting a high degree of satisfaction with Domino's pizza 

pricing. These clients are really satisfied and think the prices are fair and good value. 

Similar to this, 32 customers gave a 2-star rating, indicating less satisfaction with the pizzas' prices. These clients could think the 

price is a bit exorbitant or doesn't match what they expect in terms of value. 31 people gave the pricing a 4-star rating, 

demonstrating their satisfaction with it. These users still think the cost is generally good, despite it not being in the 5-star range. 

Additionally, 16 customers gave the lowest possible rating of 1 star, which is 1, about the cost of the pizzas. These customers don't 

like the price and may think it's excessively high or doesn't justify the value. The bar graph demonstrates that customer evaluations 

for the various degrees of satisfaction are generally distributed fairly evenly. The 4-star category comes in second with 31 responses, 

closely trailing the 5-star and 2-star categories, which each received 32 responses. 16 people gave their reviews a 1-star rating, 

which is the lowest percentage of answers. It is crucial to keep in mind that consumer perceptions of pricing can change depending 

on personal preferences, regional variables, and expectations. The bar graph gives a quick overview of consumer perceptions of 

Domino's pizza pricing generally, showing a mix of favourable and unfavourable opinions. 
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III. CONCLUSION 

In summary, this research paper has looked at a number of facets of Domino's inventory management and client satisfaction. The 

results shed light on the benefits and drawbacks of Domino's inventory control processes as well as client impressions of price, 30-

minute delivery, and food loss and spoilage management.The data reveals that a sizable fraction of consumers (29%) awarded a 

flawless 5-star rating for Domino's efforts in managing food waste and spoiling, indicating a high degree of satisfaction. It is 

interesting to notice that only 1% of customer reviews expressly addressed Domino's efforts to minimise food loss and spoiling. 

This shows that improved client outreach and communication about these activities may be necessary. The majority of customers 

(63%) who received their pizza within 30 minutes gave it a 5-star review, demonstrating their high degree of satisfaction with the 

pizza's quality. The 4-star reviews (13%) provide additional evidence of customers' satisfaction with the pizza quality within the 

allotted period. 

The data reveals a fairly evenly distributed customer rating set for pricing. The majority of consumers (32%) who rated Domino's 

pricing with a 5-star review did so because they were happy with it. Customers (16%) who expressed discontent with the price of 

the pizzas provided a 1-star rating, nonetheless. The 4-star ratings (31%) show a favourable opinion on pricing, although being 

marginally lower than the 5-star category. Overall, this study emphasises how crucial efficient inventory management is to the 

success a company like Domino's. In order to prevent food waste, guarantee on-time delivery, and achieve the best possible pricing, 

it highlights the necessity for ongoing improvement in inventory control operations, such as demand forecasting, order management, 

and supplier enforcement. The analysis's recommendations, which include the application of predictive inventory management, 

standard operating procedures, and enhanced demand forecasting methods, can assist Domino's in resolving the issues found there 

and improving the efficiency of its logistics operations in general. 

Domino's can increase the accuracy of demand forecasting, optimise inventory levels, maintain consistent performance throughout 

the supply chain, and ultimately increase customer happiness by putting these operational management technologies into place. In 

order to fulfil changing consumer expectations and have a competitive advantage, Domino's must constantly assess and improve its 

inventory management practises. 

In conclusion, this study offers useful perceptions into the advantages and disadvantages of Domino's inventory management 

procedures and makes practical suggestions for improvement. These are the areas where Domino's may improve its operational 

effectiveness, client satisfaction, and overall achievement in the fiercely competitive food sector. 
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